WARMERDAM et al. - Appln. No. 10/516,663 
IN THE CLAIMS 

This listing of claims replaces all prior versions, and listings, in this application. 

1 . (currently amended) A method for preparing t h e tr e atm e nt of a shredded cheese , the 
method comprising : th e st e p of 

(a) shredding cheese: 

(b) conveying the shredded cheese to a revolving tumbler: 

(c) adding an anticaking agent to mix with the shredded cheese in the tumbler: 

(d) spraying contacting the shredd e d ch ee s e w i th an aqueous composition 
comprising , whoro i n tho agu e ous compos i t i on compr i ses a polyono antifunga l 
compound natamycin and a thickening agen t with spray nozzles onto the mixture 
of anticaking agent and shredded cheese in the tumbler wherein the thickening 
agent prevents clogging of the nozzles during spraying: and 

(e) transporting the shredded cheese from the tumbler to filling eguipment . 

2. (currently amended) The method of claim 1 , wherein th e thickening agent is a gum 
poly e n e ant i funga l compound compr i s e s natamyc i n . 

3. (currently amended) The method of claim 2 [[111 wherein the gum is a xanthan gum, 
a gellan gum, or a combination thereo f further compr i s i ng a dry powdor composition 
comprising an ant i cak i ng agent to tho shroddod che e s e. 

4. (currently amended) The method of claim 1 , wherein the concentration of natamycin 
in the agueous composition is from 0.1 to 20 grams/lite r polyen e antifunga l compound 
compr ise s natamycin . 

5. (currently amended) The method of claim 1 [[3]], wherein the concentration of the 
thickening agent in the agueous composition is from 0.5 to 50 grams/lite r ant i caking 
agont compr i ses col l u l oso or starch or modif i od starch . 
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6. (currently amended) The method of claim 1, wherein the anticaking agent is selected 
from the group consisting of microcrystalline or powdered cellulose, starch, modified 
starch, sodium silicate, magnesium silicate, potassium silicate, zinc silicate, silicium 
dioxide, kaolin, talc, potassium carbonate, magnesium carbonate, sodium phosphates, 
potassium phosphates, and calcium phosphates thick e ning ag e nt compr ise s a xanthan , 

7. (currently amended) The method of claim 1. A procossod choos e , wherein the 
agueous composition is sprayed onto the mixture of anticaking agent and shredded 
cheese in an amount between 0.01% and 5% (v/w) chooso compr i ses a coat i ng 
compr i s i ng a polyono antifungal compound and a th i cken i ng agont . 

8. (currently amended) The method processod ch ee s e of claim 1 [[7]], wherein the 
natamycin is sprayed onto the mixture of anticaking agent and shredded cheese in a 
final concentration between 2 and 40 ppm th e thick e n i ng ag e nt compr i s e s a xanthan . 

9. (currently amended) A method for preventing nozzle clogging during [[the]] treatment 
of shredded cheese, the method a food, a food or agr i cultura l products with an aguoous 
compos i tion, comprising : spraying tho stop of contact i ng th e food, food or agr i cu l tura l 
product w i th an aqueous composition comprising natamycin a poly e n e ant i fungal 
compound and a thickening agent with spray nozzles onto shredded cheese, wherein 
the thickening agent prevents clogging of the nozzles during spraying . 

10. (currently amended) The method of claim 9, wherein the thickening agent is a gum 
food, fe e d or agricu l tural product compr i sos a che e s e ch ee s e. 

1 1 . (currently amended) The method proc e ss e d ch ee s e of claim 10 [[7]], wherein the 
gum is a xanthan gum, a gellan gum, or a combination thereo f chooso compr i sos a 
shr e dd e d ch ee s e. 



3- 

1292149 



WARMERDAM et al. - Appln. No. 10/516,663 

12. (currently amended) The method of claim 9 [[10]], wherein the concentration of 
natamvcin in the aqueous composition is from 0.1 to 20 grams/lite r ohooso oomprisos a 
ohroddod chooso . 

13. (currently amended) The method of claim 9 [[5]], wherein the concentration of the 
thickening agent in the aqueous composition Is from 0.5 to 50 grams/lite r c ell u l o se 
compris e s a m i crocrystal l in e c e l l ulos e. 

14. (currently amended) The method of claim 9. wherein the method further comprises 
adding a dry powder composition comprising an anticaking agent to the shredded 
cheese A method for tho troatmont of a food, a food or an agr i cu l tura l product 
comprising th e st e p of contact i ng th e food, f ee d or agricu l tura l product w i th an aqu e ous 
compos i t i on, wher ei n th e aqu e ous compos i t i on compris e s a po l y e n e ant i funga l 
compound and a thick e ning ag e nt . 

15. (currently amended) The method of claim 14, wherein the dry powder composition is 
added to the shredded cheese before the shredded cheese is sprayed with the aqueous 
composition A proc e ss e d food, f ee d or agricultural product mad e by a m e thod 
comprising th e st e p of contact i ng th e food, feed or agricultural product with an aqu e ous 
compos i tion, wh e r e in th e aqueous composition compr i s e s a polyene antifunga l 
compound and a th i ck e ning ag e nt . 

16. (currently amended) The method of claim 14. wherein the anticakinq agent is 
selected from the group consisting of microcrystalline or powdered cellulose, starch, 
modified starch, sodium silicate, magnesium silicate, potassium silicate, zinc silicate, 
silicium dioxide, kaolin, talc, potassium carbonate, magnesium carbonate, sodium 
phosphates, potassium phosphates, and calcium phosphate s proc e ssod food, f ee d or 
agr i cultura l product of c l a i m 14, where i n tho food, food or agr i cultural product compris e s 
a ch ee s e. 
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1 7. (currently amended) The method proc e ss e d food, f ee d or agr i cu l tural product of 
claim 9 [[15]], wherein the aqueous composition is sprayed onto the shredded cheese in 
an amount between 0.01% and 5% (v/w) choose compr i ses a shr e dd e d ch ee s e. 

18. (currently amended) The method of claim 9. wherein the natamvcin is sprayed onto 
the shredded cheese in a final concentration between 2 and 40 ppm A procossod food, 
food or agr i cultura l product, whoro i n tho food, food or agr i cu l tura l product compr i s e s a 
coating compr i s i ng a poly e n e ant i funga l compound and a thickening agont . 

Claims 19-23 (canceled) 
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